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ABSTRACT

It is the position of the American Die-
tetic Association (ADA), School Nutri-
tion Association (SNA), and Society for
Nutrition Education (SNE) that com-
prehensive, integrated nutrition ser-
vices in schools, kindergarten through
grade 12, are an essential component of
coordinated school health programs
and will improve the nutritional status,
health, and academic performance of
our nation’s children. Local school well-
ness policies may strengthen compre-
hensive nutrition services by encourag-
ing multidisciplinary wellness teams,
composed of school and community
members, to work together in identify-
ing local school needs, developing feasi-
ble strategies to address priority areas,
and integrating comprehensive nutri-
tion services with a coordinated school
health program. This joint position pa-
per affirms schools as an important
partner in health promotion. To maxi-
mize the impact of school wellness pol-
icies on strengthening comprehensive,
integrated nutrition services in schools
nationwide, ADA, SNA, and SNE rec-
ommend specific strategies in the fol-
lowing key areas: nutrition education
and promotion, food and nutrition pro-
grams available on the school campus,
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school-home-community partnerships,
and nutrition-related health services.
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1738-1749.

POSITION STATEMENT

It is the position of the American Die-
tetic Association, School Nutrition As-
sociation, and Society for Nutrition
Education that comprehensive, inte-
grated nutrition services in schools,
kindergarten through grade 12, are
an essential component of coordinated
school health programs that will im-
prove the nutritional status, health,
and academic performance of our na-
tion’s children. Local school wellness
policies may strengthen comprehen-
sive nutrition services in schools by
providing opportunities for multidis-
ciplinary teams to identify and ad-
dress local school needs.

he American Dietetic Association

(ADA), School Nutrition Associa-

tion (SNA), and Society for Nu-
trition Education (SNE) jointly recog-
nized in 2003 the importance of the
comprehensive nutrition services, in-
tegrated with a coordinated school
health program (CSHP), for the na-
tion’s students, preschool through
grade 12 (1). The CSHP model in-
cludes eight components: a healthful
school environment, health educa-
tion, physical education, health ser-
vices, nutrition services, counseling
and psychological services, health
promotion for staff, and family/com-
munity involvement (2).

Since 2003, several notable changes
have occurred. First, after ADA, SNA,
and SNE long advocated for strength-
ening local commitment to nutrition
and health through school nutrition
policies, the Child Nutrition and WIC
Reauthorization Act of 2004 (Pub L
No. 108-265, §204) was enacted, man-
dating that school districts participat-
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ing in the National School Lunch Pro-
gram (NSLP) adopt and implement a
local wellness policy by the 2006-2007
school year. This legislation outlined
the following required wellness policy
components:

1. goals for nutrition education,
physical activity, and other activi-
ties to promote student wellness;

2. nutrition guidelines for school
meals and for all foods available on
school campus during the school
day;

3. an assurance that nutrition guide-
lines for school meals would not be
less restrictive than the federal
guidelines;

4. a plan for measuring implementa-
tion of the local wellness policy,
including designation of a person/s
with operational responsibility for
ensuring requirements are met;
and

5. the involvement of parent, stu-
dent, school nutrition, school
board, school administration, and
public representatives in the de-
velopment of the local wellness
policy.

Other changes include the 2005 up-
date to the Dietary Guidelines for
Americans (DGA), specifically en-
couraging children and adolescents to
increase whole grains and low-fat
dairy and for children between the
ages of 4 to 18 to maintain total fat
intake between 25% to 35% (3). Recent
reports document the dynamic growth
of US Department of Agriculture
(USDA)-sponsored school meal pro-
grams, contributing one third to one
half of some of the participating chil-
dren’s daily nutritional needs (4). In
2009, an average of over 31 million
children received school lunches
daily. USDA School Breakfast Pro-
gram (SBP) participation has also ex-
panded over the years, currently serv-



ing over 11 million children daily.
Through USDA meal programs,
school campuses increasingly are
serving snacks to children enrolled in
afterschool programs, and meals and
snacks through the Summer Food
Service Program (SFSP).

A final significant change is the
growing recognition by both research-
ers and policymakers of the complex
factors influencing the food choices of
children and adolescents (5). A recent
report discusses how multi-component
interventions can positively impact
children’s nutrition and health-re-
lated outcomes (6). These interven-
tions integrate classroom education,
healthful foods available on the
school campus, farm-to-school pro-
grams, family involvement, and com-
munity health resources.

As illustrated in the Figure, ADA,
SNA, and SNE have each contributed
research and recommendations relat-
ing to children’s nutrition and health.
Building on these important contribu-
tions, ADA, SNA, and SNE affirm
schools as a key partner in health pro-
motion and provide updated research
and recommendations relating to
comprehensive nutrition services in
schools. Comprehensive school nu-
trition services include the following
key components: nutrition educa-
tion and promotion, food and nutri-
tion programs available on the
school campus, school-home-com-
munity partnerships, and nutrition-
related health services.

This joint position paper begins
with our rationale for advancing the
role of comprehensive nutrition ser-
vices in today’s schools. Our rationale
is followed by a description of each of
the key components of comprehensive
nutrition services in schools, within
the context of the new requirement
for wellness policies in all school dis-
tricts. Then, wellness policy recom-
mendations for reauthorization of the
child nutrition programs (CNPs) are
addressed. The position paper con-
cludes with a description of roles
and responsibilities of local wellness
teams and school nutrition practitio-
ners.

RATIONALE

A sense of urgency exists regarding
the eating behaviors of today’s chil-
dren and adolescents. A 2003 analysis
of foods and beverages consumed both

at home, and away from home, found
an increase in both portion sizes and
energy intake (7). However, children
and adolescents consume inadequate
amounts of nutrient-rich foods such
as fruits and vegetables. A study
based on 1999-2000 data found only
0.7% of boys aged 14 to 18 years met
USDA fruit and vegetable recommen-
dations (8). Moreover, half of all chil-
dren aged 2 through 18 years con-
sumed less than a serving of fruit per
day, with french fries accounting for
about half of the vegetables. Growing
evidence documents that children
and adolescents consume an excess of
nutrient-poor snack foods, such as po-
tato chips, cookies, and sugar-sweet-
ened beverages (9,10). In addition,
children eat fewer meals at home (11)
and consume more fast and conve-
nience foods outside of the home (12).

Physical activity levels have de-
clined in American children while
sedentary activities, such as playing
video games, have increased (13).
Fewer children meet recommended
activity levels, now set at 60 minutes
a day. Fewer schools offer physical
education and recess (14). To counter
these trends, improving physical ac-
tivity in school, and active transport
to and from schools, may be a compo-
nent of a school’s CSHP and wellness
policy. The local wellness policy pro-
vides an opportunity for food and nu-
trition practitioners to collaborate
with physical activity professionals to
promote healthful eating and active
living among American school chil-
dren.

Early intervention is one of the
most effective methods of creating or
changing behaviors (15). Promoting
healthful eating and active living in
school settings is important for chil-
dren and adolescents of all sizes. Spe-
cial attention is also necessary to ad-
dress the growing rates of overweight
and obesity in children and adoles-
cents. Illustrative of this, obesity
rates have doubled among children
and tripled among adolescents in only
2 decades (16). In the United States,
30.1% of children and adolescents,
aged 2 through 19 years, were at or
above the 85th percentile of body
mass index for age based on 2003-
2006 data from the National Health
and Nutrition Examination Survey
(17). Childhood obesity and its associ-
ated health issues, such as type 2 di-
abetes, high blood pressure, and de-
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pression, are not evenly distributed
across socio-demographic groups (18).
Obesity may co-exist with increased
food insecurity, poverty, and hunger
(19). As childhood and adolescent obe-
sity prevention and treatment pro-
grams are developed, prevention of
eating disorders, body dissatisfac-
tion, weight discrimination, and
bullying must be simultaneously ad-
dressed (20).

SCHOOL WELLNESS POLICIES

Local school wellness policies provide
unprecedented opportunities to ad-
dress school nutrition environments
by promoting healthful eating and ac-
tive living among school-aged chil-
dren. Preliminary studies indicate
current school wellness policies range
from strong and specific to weak and
vague (21,22). A recent Robert Wood
Johnson Foundation report similarly
found that by the 2007-2008 school
year, policies were generally weak
and varied greatly (23). Most school
wellness policies did not require eval-
uation of the implementation or effec-
tiveness, nor did they include provi-
sions for reviewing or revising the
policy.

To maximize the impact of school
wellness policies on strengthening
comprehensive, integrated nutrition
services in schools nationwide, ADA,
SNA, and SNE recommend specific
strategies in the following key areas:
nutrition education and promotion,
food and nutrition programs available
on the school campus, school-home-
community partnerships, and nutri-
tion-related health services.

NUTRITION EDUCATION AND PROMOTION

Teaching and promoting healthful
eating with an integrated cafeteria-
classroom approach is essential to ad-
dress childhood health and education
problems (24). Yet, few students re-
ceive the 50 hours of nutrition educa-
tion recommended during the school
year as the minimum amount neces-
sary for facilitating behavior change
(25,26). A 2000 US Department of Ed-
ucation report determined the mean
number of hours spent in a school
year on nutrition education by ele-
mentary school teachers was only 13
(26). Even when nutrition education
was provided, the report found nu-
merous inconsistencies in teaching
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methods and nutrition lessons. In ad-
dition, teachers and school adminis-
trators received little training in de-
livering nutrition education and
creating an environment promoting
healthful eating.

School-based nutrition education
and promotion can help advance stu-
dent academic performance (27). Inte-
grating comprehensive nutrition ser-
vices within the school environment,
including educational activities in
the classroom, healthful food choices
throughout the school campus, and
reinforcement in the home and com-
munity, has been shown to improve
children’s dietary intake. The SNE
State of Nutrition Education and Pro-
motion for Children and Adolescent
2009 Report (6) reviewed the evidence
and concluded nutrition education in-
terventions were more successful in
positively influencing eating behav-
iors if they: target specific behaviors
or practices, focus on the interests
and motivations of targeted youth,
devote sufficient time and intensity,
deliver coherent and clearly focused
curricula, involve multiple compo-
nents using a social ecological ap-
proach, and provide professional de-
velopment to staff.

Congress supported nutrition pro-
motion and education by authorizing
USDA’s Team Nutrition Network in
the Child Nutrition and WIC Reau-
thorization Act of 2004, §19. Funds
were never appropriated to carry out
these provisions (6). At the same
time, many schools attempting to
meet mandates set forth in The No
Child Left Behind Act of 2001 (Pub L
No. 107-110) eliminated nutrition ed-
ucation, physical education, and re-
cess, and shortened their lunch periods
(28). Another challenge to delivering
effective nutrition education in
schools is the lack of national nutri-
tion education standards.

Food and nutrition practitioners
must work to ensure mandatory, con-
sistent funding for integrated and
comprehensive nutrition education
and promotion programs. Coordi-
nated at the national level, ad-
ministered at the state level, and
implemented at the local level, a well-
funded national nutrition education
and promotion program, focusing on
comprehensive school nutrition ser-
vices, would provide needed infra-
structure and leverage resources
among other nutrition-related federal
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programs. Partnering with the educa-
tion community, food and nutrition
practitioners should also develop na-
tional nutrition education standards,
along with innovative, cost-effective
strategies for strengthening the nu-
trition education provisions of local
school wellness policies. Standards
for the following related areas would
also be useful: the minimum number
of classroom hours for teaching nutri-
tion education to children and adoles-
cents; the inclusion of experiential
learning, such as garden-based cur-
riculum and cooking skills for health-
ful meals; and the quality of the
dining experience, including time al-
lowed for meals.

Farm-to-School Programs and
Garden-Based Education

Programs educating students on agri-
culture and food systems provide nu-
trition education through integrative,
hands-on, and collaborative learning
opportunities, including: school foods
purchased directly from farmers; incor-
porating related nutrition education;
and experiential learning opportunities
through farm visits, gardening, and re-
cycling programs. Although CNPs are
not required to participate in farm-to-
school initiatives, schools across the
nation are developing model pro-
grams using innovative strategies to
educate children about the links
among the environment, agriculture,
health, and nutrition. The National
Farm-to-School Program estimates
over 8,000 schools have implemented
some connections with local farmers
(29).

Experimental studies suggest that
garden-based nutrition education can
increase students’ nutrition knowl-
edge, preferences for vegetables
(30,31), and fruit and vegetable intake
(32). A recent review examining the sci-
entific literature on garden-based edu-
cation programs concludes that evi-
dence for the effectiveness of these
programs is promising and emphasizes
the need for future research in this
area (33). A review of farm-to-school
programs, broadly defined as school-
based programs linking schools with lo-
cal farms, also identifies positive trends
in knowledge, attitudinal, and behavior
changes and provides specific recom-
mendations for further research and
evaluation (34).

Many Web-based resources are

available for those interested in ex-
ploring the educational, environmen-
tal, and social benefits of farm-to-
school programs (29). A new USDA
initiative, “Know Your Farmer, Know
Your Food,” strives to connect Amer-
icans to their food and create oppor-
tunities for local farmers to provide
their harvest to schools in their com-
munities (35). First Lady Michelle
Obama’s Let’s Move campaign also
integrates garden-based components
(36). Further research is needed to
document the benefits and feasibility
of farm-to-school and other agricul-
ture and food system educational ap-
proaches in all regions of the country,
particularly in areas with limited
growing seasons.

Food Marketing and Advertising within
Schools

Food and beverage marketing influ-
ences children’s eating patterns and
health outcomes (37). The Institute of
Medicine recommends that state and
local school authorities educate stu-
dents about healthful diets and pro-
mote this concept in all areas of the
school environment, with consider-
ation of commercial sponsorships,
meals and snacks, and the curricu-
lum. For example, schools could adopt
policies promoting the availability of
healthful foods and beverages. As
part of the Council of Better Business
Bureaus’ Children’s Food and Bever-
age Advertising Initiative, 13 com-
panies have pledged to improve the
nutritional profile of food and bever-
age products in child-directed ad-
vertising (38).

Despite constitutional and political
barriers, the federal government
could respond to the rising childhood
obesity rates and use its authority to
curtail food marketing in one environ-
ment over which it has exclusive con-
trol: the public school system (39).
The local wellness policy mandate
provides schools an opportunity to ad-
dress food marketing on campuses.
The National Alliance for Nutrition
and Activity (NANA), of which ADA,
SNA, and SNE are members, recom-
mends Congress require inclusion of
food marketing goals in school well-
ness policies. (40). The Omnibus Ap-
propriations Act of 2009 (Pub L No.
111-8) called for research into possi-
ble standards for determining which
foods are appropriate to market to



children and adolescents. A draft set
of nutrition standards for marketing
of food to children who are 17 years or
younger was released in December
2009 by an Interagency Working
Group, including representatives from
USDA, Federal Trade Commission,
Food and Drug Administration, and
Centers for Disease Prevention and
Control (41). Food and nutrition prac-
titioners could submit feedback to the
Interagency Working Group, work
with Congress to explicitly require
school districts to address food mar-
keting goals in their wellness policies,
and work with government, not-for-
profit, and industry groups to develop
strategies to promote healthful eating
and active living within schools, homes,
and communities.

FOODS AVAILABLE ON THE SCHOOL
CAMPUS

School Nutrition Programs

School nutrition programs face a
daily challenge of meeting children’s
energy needs while minimizing hun-
ger and obesity, which may co-exist
(42,43). The School Nutrition Dietary
Assessment (SNDA)-III study re-
ported that 18% of NSLP-participat-
ing families were food insecure (44).
Another balancing act schools per-
form daily is providing high-quality
school meals while keeping costs low.
When SNA surveyed 48 of the largest
school districts in 2008, NSLP reim-
bursement did not cover program
costs in 88% of the responding dis-
tricts (45). Likewise, the USDA
School Lunch & Breakfast Cost
Study-II, which used School Year
2005-06 data from 353 schools, deter-
mined that 72% of reimbursable
lunches and 67% of reimbursable
breakfasts cost more to produce than
the reimbursement rate (46). Operat-
ing a school meal program with cur-
rent NSLP reimbursement guidelines
becomes increasingly difficult as the
number of children qualifying for
free and reduced-price school meals
steadily increases and the number of
children able to consistently afford
their reduced meal charges continues
to decrease (47). The elimination of
the reduced-price meal category or, in
other words, a modification to a two-
tier system of either free or paid
meals, would allow children in house-
holds qualifying for assistance in US-
DA'’s Special Supplemental Nutrition

Program for Women, Infants, and
Children Program to also receive free
school meals.

School meals increasingly serve
more nutrient-rich foods and bever-
ages, such as fruits, vegetables, whole
grains, low-fat dairy, and lean pro-
teins (48). The US Farm Bill, Food,
Conservation, and Energy Act of 2008
(Pub L No. 110-234, §19), expanded
USDA’s Fresh Fruit and Vegetable
Program to all states, as well as the
District of Columbia, Guam, Puerto
Rico, and the Virgin Islands. This pro-
gram enhances the school’s ability to
assist children in meeting daily fruit
and vegetable requirements and ex-
poses children to a variety of fruits
and vegetables. Currently, the pro-
gram is limited to only selected, at-
risk schools and lacks an accompany-
ing nutrition education program.
National expansion is being consid-
ered.

To increase children’s fruit and veg-
etable consumption, attention should
also be given to the significant role of
canned, frozen, and dried fruits and
vegetables in school meals. In addi-
tion, technical assistance for school
nutrition staff on serving and promot-
ing nutrient-rich foods and beverages
is needed. An important aspect of pro-
moting nutrient-rich foods in school
meals is ensuring the items are ap-
pealing and attractive to children.

Schools have additional options for
providing meals and snacks (4). In
addition to the NSLP, schools may
participate in the SBP, SF'SP, and the
Afterschool Snack Program. Made
permanent in 1975, the SBP has
steadily grown over the decades and
currently operates in over 87,000
schools and institutions. The Seam-
less Summer Option was authorized
in 2004 (Pub L No. 108-265) and al-
lows public and private nonprofit
school nutrition authorities partici-
pating in the NSLP or the SBP to
administer the SFSP with fewer ad-
ministrative burdens. The After-
school Snack Program offers cash re-
imbursements to help schools serve
snacks to children after their regular
school day ends, providing a nutrition
boost for the additional time at
school. USDA, state administrators,
and school nutrition practitioners
should help school districts imple-
ment and expand all USDA-sup-
ported meal and snack programs as
feasible. A school nutrition practitio-
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ner is an individual with a food and
nutrition degree working in the
school nutrition program, such as a
director, manager, supervisor, or nu-
trition education specialist.

Wellness teams have the opportu-
nity to identify the strengths and
weaknesses of their school nutrition
program and use the findings to rec-
ommend changes, such as:

1. estimating reimbursement rates
that will fully support the provi-
sion of healthful school meals in
their geographical area;

2. examining their school’s current
school meal profile, including the
links between the cafeteria and
the classroom;

3. promoting school breakfasts, which
are associated with improved stu-
dent academic performance and
healthy weights (42);

4. considering the Afterschool Snack
Program as an enhancement to af-
terschool tutoring, as well as the
Summer Seamless Option as an
opportunity to provide students
with nutritious meals year round;
and

5. ensuring that sufficient time is al-
lowed for consumption of school
meals and recommending recess
be scheduled before lunch to im-
prove the consumption of nutri-
tious school meals.

Nutrition Standards for Reimbursable
School Meals

Schools are required to meet national
nutrition standards established in
the 1995 School Meals Initiative
(SMI) regulations (49). SMI defines
how the DGA apply to school meals
and provides options for menu plan-
ning systems meeting these stan-
dards. According to the SNDA-III
study, over 85% of the schools met the
SMI standards for protein, vitamins,
and minerals. Consuming school
meals was positively associated with
increased intake of nutrient-rich
foods including more offerings of
fresh fruit, whole grains, and greater
variety of vegetables (48). Currently,
no fiber or sodium standards exist in
the SMI (50). The SNDA-III study
also reported that few schools pro-
vided lunches meeting the 2005 DGA
for fiber, and none of the schools met
the Dietary Reference Intake (DRI)
for sodium. Updating school meal
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standards and menu planning re-
quirements has been a lengthy pro-
cess, and regulations based on the
2005 DGA may not be in place by the
time 2010 DGA are released.

Future USDA efforts should work
with local school nutrition practitio-
ners to improve methods for the nu-
trient analysis of school meals. The
use of weighted nutrient analyses
may negatively affect the accuracy of
school meal reviews. A weighted anal-
ysis is based on the history of food
prepared, as opposed to unweighted
or simple-averaging menu items.
School nutrition practitioners have
expressed difficulty accurately report-
ing this type of data. No improve-
ments in accuracy were noted be-
tween SNDA-II, which used an
unweighted analysis, and SNDA-III,
which used a weighted analysis (51).

An Institute of Medicine committee
report recently provided recommenda-
tions for revisions to school nutrition
standards and menu planning require-
ments (52). These recommendations in-
cluded updating nutrition require-
ments and establishing recommended
calorie ranges. Before enacting major
changes to the NSLP menu planning
requirements, USDA should conduct
pilot studies to determine the cost, fea-
sibility, and nutritional impact. Fur-
thermore, USDA should develop, im-
plement, and evaluate pertinent
technical assistance resources and sup-
port for school meal programs.

Agricultural Commodities

Agricultural commodities cover an es-
timated 20% of the value of school
lunches (53). Schools do not receive
USDA commodity entitlement fund-
ing for school breakfasts served. State
agencies have some leeway in select-
ing commodities their schools prefer,
which normally enables them to re-
duce food costs. While commodities
have been criticized as being highly
processed with high levels of fat, so-
dium, and sugar, over the past sev-
eral years USDA has made signifi-
cant strides in improving the
nutritional quality of school commod-
ities and has implemented the follow-
ing changes: lowered amount of so-
dium in canned vegetables; decreased
sugar in canned fruits and vegeta-
bles; and increased purchases of
canned, frozen, and dried fruits and
vegetables and whole-grain foods, in-
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cluding whole-grain pastas, whole-
grain tortillas, brown rice, and rolled
oats (54). Commodity beef is 85% lean
and lower-fat turkey products, includ-
ing turkey ham, are now available.
Cheeses are offered in skim and re-
duced-fat versions. Trans fats have
been eliminated from all potato prod-
ucts (54). Butter and shortening are
no longer offered as commodity items.

USDA should continue to improve
the availability of nutritious commod-
ities for use in school meals and pro-
vide technical assistance at the state
and local levels on the use of commod-
ities to assist in meeting nutrition
standards throughout the school
year. School nutrition practitioners
are an important partner, providing
valuable input to USDA in the promo-
tion and evaluation of commodities in
CNPs.

School Nutrition Program Facilities and
Equipment

In order to offer more healthful food
choices, many school nutrition pro-
grams need new kitchen equipment
and technical assistance to enhance
staff’s knowledge of food preparation
methods and use of new equipment.
One small initiative aimed at helping
school cafeterias was included in the
2009 American Recovery and Rein-
vestment Act (Pub. L. 111-5), which
allocated $100 million to assist in the
purchase of new school foodservice
kitchen equipment, such as steamers
and walk-in coolers. School nutrition
practitioners should evaluate the im-
pact of these funds, continue to docu-
ment equipment deficiencies, and
consider creative and cost-effective
approaches in obtaining needed
equipment and staff training re-
sources.

Competitive Foods

Competitive foods (ie, other foods sold
on the school campus, excluding reim-
bursable meals) are offered in many
schools; they generally are high in fat,
sodium, and added sugar; and often
displace consumption of more nutri-
tious foods (55,56). As a result of Na-
tional Soft Drink Association uvs.
Block, 721 F. 2d 1348 (1983), USDA
has limited authority to regulate com-
petitive foods and currently enforces
a 1979 regulation (7 CFR Part 210
and Part 220) covering only foods

served during lunch or breakfast in
the cafeteria. States vary in their en-
forcement of this dated rule. Twelve
states have gone beyond the federal
minimums and enacted comprehen-
sive school food and beverage nutri-
tion standards applying to the whole
campus and the whole school day for
all grade levels (57).

Mandated local school wellness pol-
icies provide schools an opportunity
to develop and implement local com-
petitive food standards and to also
address monitoring and enforcement
issues. Currently, wellness teams
have the opportunity to consider the
most appropriate guidelines for their
schools, within requirements man-
dated by applicable local, state, or
federal regulations. Industry has tes-
tified to Congress about the chal-
lenges of varying standards, such as
the cost of manufacturing multiple
versions of the same product to meet
differing local and state nutrition
standards.

Both ADA and SNA have developed
recommendations for competitive
foods, acknowledging these foods are
offered in a variety of locations: vend-
ing machines, fundraisers, school
stores, classroom parties, and teacher
incentives (58,59). If enacted, the pro-
posed Child Nutrition Promotion and
School Lunch Protection Act of 2009
(S.934/HR1329) would provide USDA
broader authority to regulate competi-
tive foods and establish national nutri-
tion standards for competitive foods.
ADA, SNA, and SNE, as members of
NANA, support the use of national, ev-
idence-based nutrition standards dur-
ing the school day, throughout the
school campus (40). Innovative strate-
gies are needed to assist in the imple-
mentation of standards, such as in-
centives, self-assessment tools, and
coordinated nutrition education.

SCHOOL-HOME-COMMUNITY
PARTNERSHIPS

Wellness teams may serve as leaders
in fostering school-home-community
partnerships. In developing their
wellness policies, school districts are
required to build multidisciplinary
teams, involving parents, students,
school nutrition, and school adminis-
tration. Multidisciplinary teams are
encouraged to accommodate local
needs using appropriate strategies
within budget and oversight capabil-



ities, and to encourage broad support
and engagement from key stakehold-
ers.

Using wellness policies to connect
the school, home, and community is
essential because students receiving
consistent messages through multiple
channels (home, school, community,
and the media) and sources (parents,
peers, teachers, health practitioners,
and the media) are more likely to
adopt healthful behaviors (5,6,15).
While classroom teachers play a key
role in educating and promoting stu-
dent wellness, the success of their
work depends on additional role mod-
els in the home and community rein-
forcing similar messages and provid-
ing a supportive environment in
which lessons learned in school can be
implemented. Current research sub-
stantiates mealtime experiences dur-
ing early adolescence may contribute
to the formation of later, healthful
eating habits (60). Therefore, the de-
clining occurrence of the “social meal”
(ie, taking time to focus on eating to-
gether with family and friends
around the table) is a concern. This
trend increases the importance of
school meals in fostering healthful
eating habits.

Building partnerships among school,
home, and community representatives
to encourage healthful eating and ac-
tive living is critical. To accomplish
this, wellness teams should identify
key organizations, such as school par-
ent-teacher associations, local youth or-
ganizations, and voluntary health or-
ganizations. Other invaluable partners
may be local university faculty with ex-
pertise in community-based participa-
tory research, who may facilitate the
involvement of relevant stakeholders
and develop culturally- and context-ap-
propriate strategies (61).

HEALTH SERVICES

An integrative approach to school nu-
trition includes consideration of school
and community health care services
available for students. Within the
CSHP model, health services are de-
signed to ensure access or referral to
primary health care services and pro-
vide preventive services, such as edu-
cation and counseling (2). In reality,
few schools have adequate resources
and staff to provide these necessary
services.

Over 8 million children in the

United States currently have no form
of health insurance (62). School-
Based Health Centers (SBHCs) are
filling a health care gap for over 2
million children. SBHCs emerged in
the 1970s as a one-stop source of eval-
uation, diagnosis, and treatment of
student health needs. The number of
SBHCs has grown from 120 in 1988 to
over 1,700 in 44 states in 2009 (62).
SBHCs may provide primary preven-
tive care such as comprehensive
health assessments, treatment of
acute illness, screenings, immuniza-
tions, and counseling. Research docu-
ments that SBHCS are an effective
means of bringing preventive and pri-
mary care to children and adolescents
(63). A variety of organizations may
sponsor an SBHC, including hospi-
tals, local health departments, com-
munity health centers, and nonprofit
organizations.

Current school budget challenges
may impact the sustainability of SBHC
programs. Increasingly, SBHCs are be-
ing asked to demonstrate direct contri-
butions to academic performance
(63,64). SBHCs may be one solution to
addressing the critical health care
needs of students, including weight
management, and a cost-effective use
of public-funds (65). While a recent
SBHC study indicated improved imple-
mentation of care guidelines for treat-
ment of pediatric overweight, food and
nutrition practitioners should work
further on establishing the evidence-
base for the role of SBHC in improving
nutritional status, health, and aca-
demic performance (66).

OTHER STATE AND SCHOOL POLICIES
IMPACTING STUDENT WELLNESS

Our focus thus far has been on well-
ness policy areas that have the great-
est potential to strengthen the com-
prehensive school nutrition services.
In certain states and for some well-
ness policy components, the content
of the policy is state mandated
(22,23,40). Indeed, some states have
required all schools adopt state stan-
dards for competitive foods and phys-
ical education. Other school policies
may not be included within the local
wellness policy, but play a role in
state and local efforts to promote
healthful school environments. One
example is body mass index measure-
ments in schools, which over 20 states
have enacted or are considering (67).
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At this time, no consensus exists on
the utility of body mass index screen-
ing programs for children and adoles-
cents.

Another school decision affecting
student wellness is whether the
school campus is opened or closed; a
student attending a school with an
open campus policy may leave the
school grounds during lunch, while a
student at a closed campus may not
leave the school premises during
meals. The decision to have an open
campus may influence students’ food
choices negatively (68). A concerted
effort between school, community,
and industry stakeholders could yield
some innovative approaches to im-
prove foods available to students in
the immediate vicinity of the school.
As one example, San Francisco
passed an ordinance prohibiting oper-
ators of mobile catering vehicles from
selling within 1,500 feet of a public
middle, junior high, or high school
(San Francisco Police Code Art.17.2,
Sec. 1 2007).

School nutrition practitioners must
keep current with the emerging strat-
egies being considered or enacted to
promote healthful eating and active
lifestyles in schools. All food and nu-
trition practitioners should actively
pursue ways to contribute the neces-
sary evidence-base as new strategies
are considered or enacted to advance
student health at the federal, tribal,
state, and local levels.

WELLNESS POLICY RECOMMENDATIONS
FOR CHILD NUTRITION REAUTHORIZATION
2010

ADA, SNA, and SNE, as members of
NANA, recommend strengthening lo-
cal wellness policies by requiring
school districts to: make wellness pol-
icies more accessible to the public; es-
tablish standing local wellness policy
committees to implement and assess
the effectiveness of the local policies;
evaluate the implementation of the
local wellness policy against recom-
mended model policies; and include
policies for physical education and
food marketing in schools (40). School
resources for monitoring and evaluat-
ing the effectiveness of the wide-rang-
ing school wellness polices described
in this paper are needed. Finally, the
further development, implementa-
tion, and evaluation of these school
wellness policies requires research
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and support, beyond the funds re-
ceived for serving school meals.

ROLES AND RESPONSIBILITIES
Wellness Teams

Wellness teams have an opportunity
to improve students’ eating behaviors
and health outcomes. ADA, SNA, and
SNE encourage wellness teams to
maximize this role, by implementing,
evaluating, and disseminating cultur-
ally- and context-appropriate pro-
grams that integrate improved com-
prehensive nutrition services for all
children and adolescents. Teams
should share their experiences, as
well as their challenges, within the
school community, and, when rele-
vant, with local, state, tribal, and fed-
eral agencies and policymakers.

School Nutrition Practitioners

Administration of CNPs involves man-
aging school nutrition staff; comply-
ing with local, state, and federal laws;
and serving multiple, nutrient-rich
meals to children and adolescents
with diverse backgrounds and nutri-
tional needs. Given their unique and
necessary skills, it is no surprise that
a 2007 Pennsylvania survey noted
school nutrition directors (60.3%)
were second only to superintendents
(75.6%) as the individual generally
held responsible for ensuring local
wellness policy implementation (69).
School nutrition practitioners can sig-
nificantly impact comprehensive nu-
trition services in the school environ-
ment by helping to provide, supervise,
regulate, research, or monitor school
meals, nutrition counseling, and nu-
trition education and promotion ac-
tivities. School nutrition practitioners
are uniquely positioned to ensure
findings from a local wellness team
are evaluated and disseminated to
students, families, community stake-
holders, and policymakers.

In addition, school nutrition practi-
tioners have the ability to coordinate
and integrate services with other fed-
eral food and nutrition assistance
programs, including the Child and
Adult Care Food Program, SFSP, the
Supplemental Nutrition Assistance
Program, and the Special Supplemen-
tal Nutrition Program for Women, In-
fants, and Children. For example,
school nutrition practitioners may
visit and work with local Child and
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Adult Care Food Program partici-
pants, to smooth the transition to
school meal service in the primary
grades. School nutrition practitioners
also are in the best position to under-
stand the contribution of afterschool
snacks and suppers in children’s diets.
That is, school nutrition practitioners
may coordinate school meals and
healthful eating messages so that
they complement the other federal
nutrition assistance programs in
which their children, families, and
communities are participating. To fa-
cilitate this coordination across pro-
grams, USDA’s Food and Nutrition
Service has initiated a State Nutri-
tion Action Plan initiative to encour-
age state and local collaboration.

School nutrition practitioners have
the additional responsibility to en-
sure that medical nutrition therapy
and/or related nutrition and feeding
services are provided to children with
disabilities and special needs. The
National School Lunch Act permits
food substitutions to accommodate a
medical or special dietary need for
chronically ill students. Working with
appropriate medical personnel, in-
cluding registered dietitians, school
nutrition practitioners ensure poli-
cies on these important issues are in
place (70).

Another critical role for today’s
school nutrition practitioners is en-
suring the safety of the foods served
in school settings and advocating for
food safety regulations addressing the
unique opportunities and challenges of
the school nutrition setting. A federal
requirement that school nutrition prac-
titioners implement a food safety pro-
gram at each food preparation and ser-
vice facility participating in the NSLP
or SBP was enacted on July 1, 2005.
This food safety program must include
the identification of potential food haz-
ards and critical points where hazards
can be controlled, and the implementa-
tion of monitoring procedures and cor-
rective action plans. Other current food
safety—related issues in school nutri-
tion programs include disaster plan-
ning, bio-security procedures, and pan-
demic preparedness.

Professional Standards for School
Nutrition Practitioners

ADA, SNA, and SNE must continue
to work together on developing pro-
fessional standards for school nutri-

tion practitioners, such as school
nutrition directors and nutrition edu-
cation specialists (71). Currently,
state standards for school nutrition
directors vary widely, with states with
larger districts tending to have higher
qualifications than states with smaller
districts. SNA has recently proposed
national, research-based professional
standards for state agency directors,
school nutrition directors, school cafe-
teria managers, and school nutrition
employees (72). These professional
standards are needed to define the
basic educational background, work
experience, and continuing education
requirements needed.

When developing these standards
and qualifications, attention should
be given to whether and how educa-
tional and training opportunities help
current and future professionals meet
these standards. ADA, SNA, and SNE
should work together to improve child
nutrition courses and training oppor-
tunities at the undergraduate, gradu-
ate, dietetic internship, and continuing
education levels. For instance, dietetic
interns could be required to work a cer-
tain number of hours within school nu-
trition settings and perform, under su-
pervised guidance, operational and
regulatory compliance activities. An-
other example would be creating and
effectively disseminating curriculum
and continuing education opportunities
that teach school nutrition practitio-
ners how to use available resources,
such as the ADA Evidence-Based Li-
brary, School Nutrition University on-
line (http://www.snuniversity.org/),
and the National Food Service Man-
agement Institute materials (http:/
www.nfsmi.org).

Another important area for consider-
ation in these professional standards
is forming collaborative partnerships.
School nutrition practitioners are en-
couraged to work with many others in
the school and community, such as
parents, other food and nutrition prac-
titioners, other medical specialists,
teachers, sports coaches, agriculture
partners, food and equipment industry
representatives, school architects, re-
gional planners, researchers, policy-
makers, and media. This work requires
school nutrition practitioners to use
common terms to discuss children’s
health, to build consensus for a health-
ful school nutrition environment, and
to resolve conflicts or competing inter-
ests. These skills may help school nu-
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trition practitioners evaluate the effec-
tiveness of programs, enhance services
offered, leverage available resources,
ensure the nutrition integrity of foods
offered and marketed in the school food
environment, and reinforce nutrition
education in the classroom, home, and
community.

Finally, to ensure expectations ac-
curately reflect reality, ADA, SNA,
and SNE should create opportunities
for regulators, researchers, and poli-
cymakers to visit schools to discuss
current issues relating to professional
standards for school nutrition practi-
tioners. These visits could also pro-
vide an opportunity to view best prac-
tices and model programs relating to
the development of professional stan-
dards to strengthen comprehensive
nutrition services in schools.

CONCLUSION

Since its passage in 1946, the Richard
B. Russell National School Lunch Act
(Pub L No. 79-396, §2. 60 Stat. 230)
has defined the purpose of the pro-
gram to “safeguard the health and
well-being of the nation’s children.”
School meal programs continue to
play a significant role in safeguarding
the health and well-being of Ameri-
can children, and are the anchor of
comprehensive nutrition services in
schools. Wellness policies strengthen
school nutrition services by providing
an opportunity for multidisciplinary
teams, composed of school staff, fam-
ilies, and other community members,
to identify local needs, develop feasi-
ble strategies to address priority ar-
eas, and integrate nutrition services
with CSHPs.

Maintaining a long tradition of
working together, ADA, SNA, and
SNE will continue to advocate for pos-
itive actions to improve students’ nu-
tritional status, health, and academic
performance. Additional professional
organizations, advocacy groups, and
stakeholders, with shared issues and
values, are encouraged to join in sup-
porting practices and research in-
creasing the effectiveness of compre-
hensive school nutrition services.

References

1. Briggs M, Safaii S, Beall DL. Position of the
American Dietetic Association, Society for
Nutrition Education, and American School
Food Service Association—Nutrition servic-
es: An essential component of comprehen-

10.

11.

12.

13.

14.

15.

16.

17.

sive school health programs. J Am Diet As-
soc. 2003;103:505-514.

. National Center for Chronic Disease Preven-

tion and Health Promotion, Division of Adoles-
cent and School Health. Coordinated school
health program. Centers for Disease Control
and Prevention Web site. http:/www.cdc.
gov/HealthyYouth/CSHP/#model. Published
September 24, 2008. Accessed June 22,
2009.

. US Department of Health and Human Ser-

vices and US Department of Agriculture. Di-
etary Guidelines for Americans. US Depart-
ment of Health and Human Services Web site.
http://www .healthierus.gov/dietaryguidelines.
Published 2005. Accessed May 10, 2009.

. US Department of Agriculture. National

School Lunch Program. US Department of
Agriculture Web site. http:/www.fns.usda.
gov/end/Lunch. Published June 4, 2009. Ac-
cessed October 7, 2009.

. Story M, Kaphinst K, Robinson-O’Brien, R,

Glanz K. Creating healthy food and eating
environments: Policy and environmental ap-
proaches. Annu Rev Public Health. 2008;29:
253-272.

. Fleischhacker S, Schure J, Contento I, Freier

L, Fox T, Mosack J, Soltanmorad K, on behalf
of the Society for Nutrition Education. State of
Nutrition Education and Promotion Report.
Society for Nutrition Education Web site.
http://www.sne.org/. Published July 7, 2009.
Accessed October 7, 2009.

. Nielsen SJ, Popkin BM. Patterns and trends

in food portion sizes, 1977-1998. JAMA.
2003;289:450-453.

. Guenther PM, Dodd KW, Reedy J, Krebs-

Smith SM. Most Americans eat much less
than recommended amounts of fruits and
vegetables. J Am Diet Assoc. 2006;106:1371-
1379.

. Jahns L, Siega-Riz AM, Popkin BM. The in-

creasing prevalence of snacking among US
children from 1977 to 1996. J Pediatr. 2001;
138:493-498.

Ludwig DS, Peterson KE, Gortmaker SL.
Relation between consumption of sugar-
sweetened drinks and childhood obesity: A
prospective, observational analysis. Lancet.
2001;357:505-508.

Neumark-Sztainer D, Hannan PJ, Story M,
Croll J, Perry C. Family meal patterns: As-
sociations with sociodemographic character-
istics and improved dietary intake among
adolescents. J Am Diet Assoc. 2003;103:317-
322.

Bauer KW, Larson NI, Nelson MC, Story M,
Neumark-Sztainer D. Fast food intake
among adolescents: Secular and longitudi-
nal trends from 1999 to 2004. Prev Med.
2009;48:284-287.

Butcher K, Sallis JF, Mayer JA, Woodruff S.
Correlates of physical activity guideline
compliance for adolescents in 100 U.S. cities.
oJ Adolesc Health. 2008;42:360-368.

Durant N, Harris SK, Doyle S, Person S,
Saelens BE, Kerr J, Norman GJ, Sallis JF.
Relation of school environment and policy to
adolescent physical activity. J Sch Health.
2009;79:153-159.

Davison KK, Birch LL. Childhood over-
weight: A contextual model and recommen-
dations for future research. Obes Rev. 2001;
2:159-171.

Institute of Medicine. Preventing Childhood
Obesity, Health in the Balance. Washington,
DC: National Academies Press; 2005.
Ogden CL, Carroll MD, Flegal KM. High

November 2010 ® Journal of the AMERICAN DIETETIC ASSOCIATION

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

body mass index for age among US children
and adolescents, 2003-2006. JAMA. 2008;
299:2401-2405.

Anderson P, Butcher K. Childhood obesity:
Trends and potential causes. The Future of
Children. 2006;16:19-45.

Drewnowski A, Specter SE. Poverty and obe-
sity: The role of energy density and energy
costs. Am J Clin Nutr. 2004;79:6-16.
Neumark-Sztainer D. Preventing obesity
and eating disorders in adolescents: What
can health care providers do? J Adolesc
Health. 2009;44:206-213.

School Nutrition Association. A Foundation
for the Future II: Analysis of Local Wellness
Policies from 140 School Districts in 49
States. Washington, DC: School Nutrition
Association; December 2006.

Belansky E, Chriqui JF, Schwartz MB. Lo-
cal school wellness policies: How are schools
implementing the congressional mandate?
Robert Wood Johnson Foundation Web site.
http://www.rwjf.org/files/reserach/20090622
localschoolwellness.pdf. Published June 19,
2009. Accessed June 23, 2009.

Chriqui JF, Schneider L, Chaloupka FJ, Ide
K, Pugach O. Local wellness policies: Assess-
ing school district strategies for improving
children’s health. Bridging the Gap, Health
Policy Center, Institute for Health Research
and Policy, University of Illinois at Chicago
and Robert Wood Johnson Foundation Web
site. http:/www.bridgingthegapresearch.
org/client_files/pdfs/monograph.pdf. Published
July 27, 2009. Accessed October 12, 2009.
US Department of Agriculture. Promoting
healthy eating, an investment in the future:
A report to Congress. Washington, DC: US
Department of Agriculture, Food and Nutri-
tion Service; 1999.

Connell D, Turner R, Mason E. Summary of
findings of the school health education eval-
uation: Health promotion effectiveness, im-
plementation, and costs. J Sch Health. 1985;
55:316-321.

Celebuski C, Farris E. Nutrition education
in public elementary school classrooms, K-5.
Washington, DC: US Department of Educa-
tion, Office of Educational Research and Im-
provement; 2000. NCES 2000-040.

Daniels DY. Examining attendance, aca-
demic performance, and behavior in obese
adolescents. J Sch Nurs. 2008;24:379-387.
United States Department of Agriculture,
Food and Nutrition Service. Changing the
scene, improving the school nutrition envi-
ronment: A guide to local action. Washing-
ton, DC: US Department of Agriculture,
Food and Nutrition Service; 2000.

Urban and Environmental Policy Institute,
Occidental College. Farm to School. Na-
tional Farm to School Network Web site.
http://www.farmtoschool.org. Published Oc-
tober 2009. Accessed October 7, 2009.
Morris JL, Zidenberg-Cherr S. Garden-en-
hanced nutrition curriculum improves fourth-
grade schoolchildren’s knowledge of nutrition
and preferences for some vegetables. J Am
Diet Assoc. 2002;102:24-30.

Morris JL, Briggs M, Zidenberg-Cherr S. De-
velopment and evaluation of a garden-en-
hanced nutrition education curriculum for
elementary school children. J Child Nutr
Manag. 2002;26(2).

McAleese JD, Rankin LL. Garden-based nu-
trition education affects fruit and vegetable
consumption in sixth-grade adolescents.
J Am Diet Assoc. 2007;107:662.

1747



http://www.cdc.gov/HealthyYouth/CSHP/%23model
http://www.cdc.gov/HealthyYouth/CSHP/%23model
http://www.healthierus.gov/dietaryguidelines
http://www.healthierus.gov/dietaryguidelines
http://www.fns.usda.gov/cnd/Lunch
http://www.fns.usda.gov/cnd/Lunch
http://www.sne.org/
http://www.rwjf.org/files/reserach/20090622localschoolwellness.pdf
http://www.rwjf.org/files/reserach/20090622localschoolwellness.pdf
http://www.bridgingthegapresearch.org/client_files/pdfs/monograph.pdf
http://www.bridgingthegapresearch.org/client_files/pdfs/monograph.pdf
http://www.farmtoschool.org

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

1748

Robinson-O’Brien R, Story M, Heim S. Im-
pact of garden-based youth nutrition inter-
vention programs: A review. J Am Diet As-
soc. 2009;109:273-280.

Joshi A, Azuma AM, Feenstra G. Do farm-
to-school programs make a difference? Find-
ings and future research needs. J Hunger &
Environ Nutr. 2008;3:229-246.

US Department of Agriculture. USDA
launches “Know your farmer, know your food”
Initiative to connect consumers with local pro-
ducers to create new economic opportunities
for communities. http:/www.usda.gov/wps/
portal/lut/p/_s.7_0_A/7_0_10B?contentidonly=
true&contentid=2009/09/0440.xml. Published
September 15, 2009. Accessed October 7, 2009.
The White House, US Department of Health
and Human Services, US Department of Ag-
riculture, and US Department of Education.
Healthy schools. Let’s Move Web site. http:/
www.letsmove.gov/healthierschoolfood.php.
Accessed March 29, 2010.

Institute of Medicine. Food Marketing to
Children and Youth: Threat or Opportunity?
Washington, DC: National Academies Press;
2006.

Kolish ED, Peeler CL. Changing the land-
scape of food and beverage advertising: The
children’s food & beverage advertising ini-
tiative in action. Arlington, VA: Council of
Better Business Bureaus; 2008.

Molnar A. School commercialism and ado-
lescent health. Adolesc Med Clin. 2005;16:
447-461.

National Alliance for Nutrition and Activity.
Child Nutrition Reauthorization Recom-
mendations. Center for Science in the Public
Interest Web site. http://www.cspinet.org/
new/pdf/enr_recommendations_2009.pdf.
Published September 10, 2009. Accessed
March 29, 2010.

Federal Trade Commission. Interagency
Working Group on Food Marketed to Chil-
dren Tentative Proposed Nutrition Stan-
dards. http:/fte.gov/bep/workshops/sizingup/
SNAC_PAC.pdf. Published December 14,
2009. Accessed March 29, 2010.

Story M. The third School Nutrition Dietary
Assessment Study: Findings and policy im-
plications for improving the health of US
children. J Am Diet Assoc. 2009;109(suppl
1):S7-S13.

Parker L. Obesity, food insecurity, and the
federal child nutrition programs: Under-
standing the linkages. Food Research and
Action Center Web site. http://www.frac.org/
pdf/obesity05_paper.pdf. Published Novem-
ber 17, 2005. Accessed June 16, 2009.

Fox MK, Dodd AH, Wilson A, Gleason PM.
Association between school food environ-
ment and practices and body mass index of
US public school children. J Am Diet Assoc.
2009;109(suppl 1):S108-S117.

School Nutrition Association. Heats on: School
meals under financial pressure. School Nu-
trition Association Web site. http:/
www.schoolnutrition.org/uploadedFiles/
School_Nutrition/101_News/MediaCenter/
PressReleases/Press_Release_Articles/Press_
Releases/HeatsOn(1).pdf. Published September
15, 2008. Accessed June 6, 2009.

Bartlett S, Glantz F, Logan C. US Department
of Agriculture, Food and Nutrition Service, Of-
fice of Research, Nutrition and Analysis. School
Lunch and Breakfast Cost Study-II, Executive
Summary. US Department of Agriculture Web
site. http://www.fns.usda.gov/ora/menu/
published/CNP/FILES/MealCostStudyExec

November 2010 Volume 110 Number 11

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

Sum.pdf. Published April 2008. Accessed March
29, 2010.

School Nutrition Association. Saved by the
lunch bell: As the economy shrinks, school nu-
trition program participation rises. School Nu-
trition Association Web site. http/www.
schoolnutrition.org/uploadedFiles/School _
Nutrition/101_News/MediaCenter/Press
Releases/Press_Release_Articles/Press_
Releases/SavedbytheLunchBell.pdf. Pub-
lished December 10, 2008. Accessed June 6,
2009.

Condon EM, Crepinsek MK, Fox MK. School
meals: Types of foods offered to and con-
sumed by children at lunch and breakfast.
J Am Diet Assoc. 2009;109(suppl 1):S67-S78.
US Department of Agriculture. The road to
school meals initiative success. US Depart-
ment of Agriculture, Food and Nutrition
Service Web site. http://www.fns.usda.gov/
tn/Resources/smi_intro.pdf. Published May
14, 2007. Accessed June 16, 2009.

Miller CH. A practice perspective on the
third School Nutrition Dietary Assessment
Study. J Am Diet Assoc. 2009;109(suppl 1):
S14-S17.

Crepinsek MK, Gordon AR, McKinney PM,
Condon EM, Wilson A. Meals offered and
served in US public schools: Do they meet
nutrient standards? J Am Diet Assoc. 2009;
109:S31-5S43.

Stallins VA, Taylor CL. Nutrition standards
and meal requirements for national school
lunch and breakfast programs: Phase I. Pro-
posed approach for recommending revisions.
Washington, DC: Institute of Medicine,
Committee on Nutrition Standards for Na-
tional School Lunch and Breakfast Pro-
grams, National Research Council; 2008.
Robert Wood Johnson Foundation. Impact of
federal commodity programs on school meal
programs. Robert Wood Johnson Founda-
tion Web site. http://www.rwjf.org/files/
research/3484.34381.pdf. Published Sep-
tember 10, 2008. Accessed June 29, 2009.
US Department of Agriculture. The Healthy
Option: USDA Foods. US Department of Ag-
riculture Web site. http://www.fns.usda.gov/
fdd/foods/healthy/rBackgrounder.pdf. Pub-
lished April 2009. Accessed October 7, 2009.
US Government Accountability Office.
School meal programs. Competitive foods are
widely available and generate substantial
revenues for schools. Washington, DC: US
Government Accountability Office; 2005.
GAO-05-563.

Cullen KW, Zakeri I. Fruits, vegetables,
milk, and sweetened beverages consumption
and access to a la carte/snack bar meals at
school. Am J Public Health. 2004;94:463-
467.

Wootan M, Henry H, Roberts D, Johanson J.
State School Foods Report Card 2007. Center
for Science in the Public Interest Web site.
http://www.cspinet.org/2007schoolreport.pdf.
Published November 2007. Accessed May 10,
2009.

Pilant VB. Position of the American Dietetic
Association: Local support for nutrition in-
tegrity in schools. J Am Diet Assoc. 2006;
106:122-133.

School Nutrition Association. National Nu-
trition Standards Recommendations. School
Nutrition Association Web site. http:/www.
schoolnutrition.org/uploadedFiles/School _
Nutrition/16_LegislativeAction/SNA_
National_Nutrition_Standards.pdf. Pub-

60.

61.

62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

lished December 2008. Accessed May 10,
2009.

Burgess-Champoux TL, Larson N, Neu-
mark-Sztainer D, Hannan PJ, Story M. Are
family meal patterns associated with overall
diet quality during the transition from early
to middle adolescence? J Nutr Educ Behav.
2009;41:79-86.

Israel BA, Eng E, Schoulz AJ, Parker EA,
eds. Methods in Community-Based Partici-
patory Research for Health. San Francisco,
CA: Jossey-Bass; 2005.

National Assembly on School Based Health
Care. The Healthy Schools Act of 2009. Na-
tional Assembly on School Based Health
Care Web site. http://www.nasbhc.org. Pub-
lished 2009. Accessed June 19, 2009.
Geierstanger SP, Amaral G. School-based
health centers and academic performance:
What is the intersection? Washington, DC:
National Assembly on School-Based Health
Care; 2005.

Geierstanger SP, Amaral G, Mansour M,
Walters SR. School-based health centers
and academic performance: Research, chal-
lenges, and recommendations. J Sch Health.
2004;74:347-352.

Allison MA, Crane LA, Beaty BL, Davidson
AJ, Melinkovich P, Kempe A. School-based
health centers: Improving access and qual-
ity of care for low-income adolescents. Pedi-
atrics. 2007;120:887-894.

Oetzel KB, Scott AA, McGrath J. School-
based health centers and obesity prevention:
Changing practice through quality improve-
ment. Pediatrics. 2009;123(suppl 5):S267-
S271.

Fleischhacker S. Weighing the legal and eth-
ical implications of BMI measurements in
schools. Mich St U J Med & L. 2008;12:185-
212.

Neumark-Sztainer D, French S, Hannan P,
Story M, Fulkerson J. School lunch and
snacking patterns among high school stu-
dents: Associations with school food environ-
ment and policies. Int J Behav Nutr Phys
Activity. 2005;2:14.

Probart C, McDonnell E, Weirich JE, Schill-
ing L, Fekete V. Statewide assessment of
local wellness policies in Pennsylvania pub-
lic school districts. J Am Diet Assoc. 2008;
108:1497-1502.

National Food Service Management Insti-
tute. Handbook for Children with Special
Food and Nutrition Needs. National Food
Service Management Institute Web site.
http://www.nfsmi.org/documentlibraryfiles/
PDF/20080213015556.pdf. Published June
13, 2007. Accessed June 24, 2009.

Conklin MT. Roles and Responsibilities of
Personnel in the Nutrition Education and
Training Program. Hattiesburg, MS: Na-
tional Food Service Management Institute;
1995.

School Nutrition Association. Professional Stan-
dards Recommendations Approved by SNA
Board of Directors. School Nutrition Associa-
tion Web site. http://www.schoolnutrition.org/
uploadedFiles/School_Nutrition/101_News/
NewsArchives/SNA_News_Articles/TaskForce
RecommendationsGrid.pdf. Published No-
vember 5, 2009. Accessed March 17, 2010.


http://www.usda.gov/wps/portal/!ut/p/_s.7_0_A/7_0_1OB?contentidonly=true%26contentid=2009/09/0440.xml
http://www.usda.gov/wps/portal/!ut/p/_s.7_0_A/7_0_1OB?contentidonly=true%26contentid=2009/09/0440.xml
http://www.usda.gov/wps/portal/!ut/p/_s.7_0_A/7_0_1OB?contentidonly=true%26contentid=2009/09/0440.xml
http://www.letsmove.gov/healthierschoolfood.php
http://www.letsmove.gov/healthierschoolfood.php
http://www.letsmove.gov/healthierschoolfood.php
http://www.cspinet.org/new/pdf/cnr_recommendations_2009.pdf
http://www.cspinet.org/new/pdf/cnr_recommendations_2009.pdf
http://www.cspinet.org/new/pdf/cnr_recommendations_2009.pdf
http://ftc.gov/bcp/workshops/sizingup/SNAC_PAC.pdf
http://ftc.gov/bcp/workshops/sizingup/SNAC_PAC.pdf
http://www.frac.org/pdf/obesity05_paper.pdf
http://www.frac.org/pdf/obesity05_paper.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/HeatsOn(1).pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/HeatsOn(1).pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/HeatsOn(1).pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/HeatsOn(1).pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/HeatsOn(1).pdf
http://www.fns.usda.gov/ora/menu/published/CNP/FILES/MealCostStudyExecSum.pdf
http://www.fns.usda.gov/ora/menu/published/CNP/FILES/MealCostStudyExecSum.pdf
http://www.fns.usda.gov/ora/menu/published/CNP/FILES/MealCostStudyExecSum.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/SavedbytheLunchBell.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/SavedbytheLunchBell.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/SavedbytheLunchBell.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/SavedbytheLunchBell.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/MediaCenter/PressReleases/Press_Release_Articles/Press_Releases/SavedbytheLunchBell.pdf
http://www.fns.usda.gov/tn/Resources/smi_intro.pdf
http://www.fns.usda.gov/tn/Resources/smi_intro.pdf
http://www.rwjf.org/files/research/3484.34381.pdf
http://www.rwjf.org/files/research/3484.34381.pdf
http://www.fns.usda.gov/fdd/foods/healthy/rBackgrounder.pdf
http://www.fns.usda.gov/fdd/foods/healthy/rBackgrounder.pdf
http://www.cspinet.org/2007schoolreport.pdf
http://www.cspinet.org/2007schoolreport.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/16_LegislativeAction/SNA_National_Nutrition_Standards.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/16_LegislativeAction/SNA_National_Nutrition_Standards.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/16_LegislativeAction/SNA_National_Nutrition_Standards.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/16_LegislativeAction/SNA_National_Nutrition_Standards.pdf
http://www.nasbhc.org
http://www.nfsmi.org/documentlibraryfiles/PDF/20080213015556.pdf
http://www.nfsmi.org/documentlibraryfiles/PDF/20080213015556.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/NewsArchives/SNA_News_Articles/TaskForceRecommendationsGrid.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/NewsArchives/SNA_News_Articles/TaskForceRecommendationsGrid.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/NewsArchives/SNA_News_Articles/TaskForceRecommendationsGrid.pdf
http://www.schoolnutrition.org/uploadedFiles/School_Nutrition/101_News/NewsArchives/SNA_News_Articles/TaskForceRecommendationsGrid.pdf

The American Dietetic Association (ADA), the School Nutrition Association
(SNA), and the Society for Nutrition Education (SNE) position was adopted
by the ADA House of Delegates Leadership Team on October 16, 1994 and
was reaffirmed on September 12, 1999 and May 9, 2007; approved by SNE
Education Board of Directors on November 16, 1994 and was reaffirmed on
May 28, 2010 and SNA Board of Directors on June 10, 2010. This position is
in effect until December 31, 2014. ADA/SNA/SNE authorize republication of
the position, in its entirety, provided full and proper credit is given. Readers
may copy and distribute this paper, providing such distribution is not used
to indicate an endorsement of product or service. Commercial distribution is
not permitted without the permission of ADA/SNA/SNE. Requests to use
portions of the position must be directed to ADA headquarters at 800/877-
1600, ext 4835, or ppapers@eatright.org, SNA headquarters at 120 Water-
front St, Suite 300, National Harbor, MD, 301/686-3100, or SNE headquar-
ters at 317/328-4421 or info@sne.org.

Authors: American Dietetic Association: Marilyn Briggs, PhD, RD, SNS
(University of California, Davis, Davis, CA); School Nutrition Association:
Constance G. Mueller, MS, RD, SNS (Bloomington Public Schools District
87, Bloomington, IL); Society for Nutrition Education: Sheila Fleischhacker,
PhD, JD (University of North Carolina at Chapel Hill, Chapel Hill, NC).

ADA Reviewers: Sharon Denny, MS, RD (ADA Knowledge Center, Chi-
cago, IL); School Nutrition Services dietetic practice group (Amy Herrold,
MS, RD, LD, Edmond Public Schools Child Nutrition Services, Edmond,
OK); K. Dianne Killebrew, MEd, RD, LDN (The Dietetic Internship Program
at Vanderbilt Medical Center, Nashville, TN); Jennie McCary, MS, RD, LD
(Albuquerque Public School District, Albuquerque, NM); Public Health/
Community Nutrition dietetic practice group (Clare H. Miller, MS, RD,
LDN, Baton Rouge, LA); Esther Myers, PhD, RD, FADA (ADA Research &
Strategic Business Development, Chicago, IL); Melissa C. Pflugh, MS, RD
(New York-Presbyterian Hospital, New York, NY); Pediatric Nutrition die-
tetic practice group (Kerry Regnier, MPH, RD, LDN, Batavia, IL); Lisa
Spence, PhD, RD (ADA Research & Strategic Business Development, Chi-
cago, IL); Jennifer A. Weber, MPH, RD (ADA Policy Initiative & Advocacy,
Washington, DC).

SNA Reviewers: Julia O. Bauscher, SNS (Jefferson County Public Schools,
Louisville, KY); Joanne K. Kinsey, MS, SNS, CFCS (Chesapeake Public
Schools, Chesapeake, VA); Dora Rivas, MS, RD, SNS (Dallas Independent
School District, Dallas, TX); Katie Wilson, PhD, SNS (National Food Service
Management Institute, University, MS).

SNE Reviewers: Nurgul Fitzgerald, PhD, MS, RD (Rutgers, The Univer-
sity of New Jersey, New Brunswick, NJ); Katherine L. Cason, PhD, RD, LD
(Center for Healthy Living, Clemson University, Clemson, SC); Christine E.
Blake, PhD, RD (University of South Carolina, Columbia, SC); Tracy A.
Fox, MPH, RD (Food, Nutrition & Policy Consultants, LLC, Bethesda,
MD); Deana A. Hildebrand, PhD, SNS (Oklahoma State University,
Stillwater, OK).

Association Positions Committee Workgroup: Lorraine Lewis, EdD, RD,
CD (chair); Linda Godfrey, MS, RD, SNS, LD; Dayle Hayes, MS, RD (content
advisor).

We thank the reviewers for their many constructive comments and sug-
gestions. The reviewers were not asked to endorse this position or the
supporting paper.

November 2010 @ Journal of the AMERICAN DIETETIC ASSOCIATION 1749



mailto:ppapers@eatright.org
mailto:info@sne.org

	Position of the American Dietetic Association, School Nutrition Association, and Society for Nutrition Education: Comprehensive School Nutrition Services
	POSITION STATEMENT
	RATIONALE
	SCHOOL WELLNESS POLICIES
	NUTRITION EDUCATION AND PROMOTION
	Farm-to-School Programs and Garden-Based Education
	Food Marketing and Advertising within Schools

	FOODS AVAILABLE ON THE SCHOOL CAMPUS
	School Nutrition Programs
	Nutrition Standards for Reimbursable School Meals
	Agricultural Commodities
	School Nutrition Program Facilities and Equipment
	Competitive Foods

	SCHOOL-HOME-COMMUNITY PARTNERSHIPS
	HEALTH SERVICES
	OTHER STATE AND SCHOOL POLICIES IMPACTING STUDENT WELLNESS
	WELLNESS POLICY RECOMMENDATIONS FOR CHILD NUTRITION REAUTHORIZATION 2010
	ROLES AND RESPONSIBILITIES
	Wellness Teams
	School Nutrition Practitioners
	Professional Standards for School Nutrition Practitioners

	CONCLUSION
	References


